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WHY FOOD SAFTEY IS IMPORTANT?

This is your introduction to Food Safety. We all need food to live and it is
important that this food doesn't make us ill. To prepare and supply food which is
safe needs careful food hygiene. This avoids food poisoning, wastage of food

and time as well.

This booklet tells you what to do at each step in food handling — from shopping

through storing leftovers — to avoid food poisoning.

Because of the right temperature, bacteria you can’t see, smell or taste can
multiply to the millions in a few short hours. In large numbers, they cause iliness.
Millions of people get sick with this every year. Some 85 percent of cases could

be avoided if people just handled food properly.
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AS FOOD HANDLER

You want to prepare the best food possible for the people you work for. You do
not want to prepare bad food that will make them sick. Handling food is your job

and you want to do it in the best and safest way possible!
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WHAT IS FOOD HYGIENE?

Food-borne diseases are carried by contaminated food or water. Even a small
number of bacteria can make you ill.

If you are working with food, it is essential that you keep yourself clean and wear
clean protective clothing. It is important to have high standards of personal
hygiene when working with food.

People carry bacteria in their hair, ears, nose, throat, intestines and skin,
particularly hands. Coughing, sneezing and spitting pass on bacteria.
Scratching spots will spread harmful microbes.

SPPIPPPPLITPPLPIVOVOPD
POPIOVOVIIOTVIRIVOIOE




fe iy gz.,../l/ﬁu 13
e DA T, 2 122 Ut Qg e S Qi Sid T
LS SIS Y E o5 Sl Tt L7 e lnfige /o868 dSs
e 3 S Sk 2L So s
E&@;gﬁ%aiéngau/c/’gr-‘aﬁﬁmﬁfgﬁ*%,;uﬂbf” Aesst Used o Sheg6L Ui

- e

PEPNCIVLIPIIVOINPIVNO
PSPPI PPIIRPORIPROI®




ARRIVING FOR WORK

Personal hygiene begins at home before you leave for work.

Stay home if you are ill or not feeling well.

Shower every day before coming to work

Wear clean clothes every day to work.

Leave jewelry at home.

Bandage any cut on your hands.

Wash your hands frequently and whenever they are soiled or
contaminated.

Keep your fingernails short and use a nailbrush to keep them clean.
Wear a clean apron or uniform at work.

No smoking, eating, drinking, or chewing gum while on the job.
Wear a hair cover, a hat or hair net. This will keep hair out of the food and

your hands out of your hair.

WHEN TO REPORT FOOD BORNE ILLNESS

If you or your family member develops nausea, vomiting, diarrhea,

fever or cramps, you could have food poisoning. Unfortunately, it's

not always easy to tell since, depending on the iliness, symptoms can

appear anywhere from 30 minutes to 2 weeks. Most often, though,
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people get sick within 4 to 38 hours after eating bad food. In this
situation you must inform your employer.

b ‘A

HOW FOOQOD IS CONTAMINATED

Food is contaminated if there is something in it which shouldn't be there, most
contamination is caused by harmful bacteria. It can also be caused by viruses,
chemicals or poisonous plants. The best way to stop food getting contaminated is
to know how bacteria or unwanted objects get into it. This can happen at any
time during food production. Contamination is usually accidental, although it can
sometimes be deliberate.

Food hygiene means handling and storing food safely and keeping premises,
staff and equipment clean. Food should be prepared as safely as possible to
lower iliness. Good practices should be taught and followed. Good food hygiene

prevents disease, where as poor food hygiene can lead to food borne illness.
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PERSONAL HYGIENE

This is the most common cause of food-borne iliness errors. Good personal

POCOPPHIPPPRIGHIGPP

COMPONENTS OF GOOD PERSONAL/PREMISES
HYGIENE PROGRAM

hygiene is the key to the prevention of food borne iliness.

Good personal hygiene includes:

Hygiene hand practices; wash frequently

Maintaining personal cleanliness — Keep clean and cover any cuts with
waterproof dressings.

Wearing clean and appropriate uniforms and following dress codes -
Leave your outdoor clothes away from food preparation areas. Change
your shoes so that soil and dust can be kept out of the work area.
Avoiding unsanitary habits and actions — Don't cough or sneeze over food;
don't bite your nails; don't taste food with your fingers, don't pick your
nose; don't spit, don’t smoke, or chew gum

Maintaining good health.

Reporting illnesses; report to your employer when you or any one in your
family is sick with symptoms, such as abdominal pain/stomach ache,
diarrhea, vomiting, nausea, or fever.

Always put on a clean apron each day. Do not use the apron to dry your
hands. If it becomes soiled, change to another one. If you want to taste food that

you are preparing, use a small bow! or disposable cup. Do not use the spoon that
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you are stirring with to sample the food; and do not reuse the same spoon for
testing the food.

If it is hot in the kitchen, the cook should have his own clean personal towel

around his neck to mop the sweat off his forehead. Do not use this towel to dry

your hands after washing them. This towel should be changed frequently.

KEEP YOUR HANDS CLEAN!

HANDWASHING

When to wash:

- After visiting the toilet for any reason

- Before starting work

- After contaminating them by coughing, sneezing, or touching anything.
- Before and after breaks

- Before and after using the telephone

- After cleaning, mopping or handling garbage, handling pets, changing
diapers

Wash up to the elbows with hot water-as hot as you can stand it.
Lather hands and upper arms.

Use nailbrush.

Rinse thoroughly with hot water.

Use paper towel or hot air to dry your hands. Do not use a cloth towel.

If you wear disposable gloves, now is the time to put them on.

While it may appear fundamental, many food handlers fail to wash their hands

properly and as often as needed. It is the responsibility of every food handler to

be aware of and make sure that they are washing their hands properly and when

necessary.
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To ensure proper hand washing, the food handlers must follow the following
steps:

Step 1: Wet your hands with comfortably hot running water.

Step 2: Apply enough soap to build up a good lather.

Step 1: Rub hands together for at least 20 seconds. Lather well beyond the
wrists and the exposed portions of the arms. (Sing Happy Birthday twice)
Step 4: Clean under fingernails and between fingers. A nail brush is
recommended.

Step 5: Rinse hands thoroughly under running water. Turn off the faucet using a
sanitary Single-use paper towel, if available.

Step 6: Dry Hands. Use single-use paper towels or a warm-air hand dryer.
Never use aprons or wiping cloths to dry hands after washing

SANITIZING AND DISINFECTING WITH BLEACH

What Cleaning is - the removal of visible food or debris.

What Sanitizing is - removing things, which you cannot see, like bacteria.

Cleaning and sanitizing is a 4 step process:
1. Scraping and pre wash.

2. Washing.
3. Rinsing.
4. Air drying.
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PREMISES AND KITCHEN UTENSILS

Keep kitchen tidy!
Why? Tidy kitchens are more easily kept hygienically clean. Personal
belongings, for example, should be left in the locker or separate cupboard

Keep kitchen area and adjoining rooms clean!

Why? Every food scrap, crumb or spot is a potential reservoir of germs.

Protect kitchen and storage area from insects and other vermin!

Why? These pests may carry disease-causing organisms.

Keep dangerous/poisonous substances, e.g. detergents, disinfectants and
insecticides outside the kitchen area in labeled and closed containers!
Why? Accidents can easily occur when food and poisonous substances are
confused.

Cloths and drying towels that come into contact with dishes and utensils should
be changed every day!

Why? Thorough washing at higher temperatures removes dirt and kills micro
organisms. Separate cloths should be used for cleaning the floor, and these also
require frequent washing.

For cleaning electrical equipment

¢ Start with dry hands

e Unplug the power cord

¢ \Wash, rinse, and sanitize the non-food areas first

e Wash, rinse, and sanitize the food contact surfaces

e Airdry all surfaces
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e Plug in the power cord

e« Test the equipment, then unplug it and leave it turned off

After an item or piece of equipment has air dried, never touch the food contact

surface again. Store all glasses upside down on clean surface.

Handling spills, cleaning floors

e Use the right cleanser for the job, one that will cut grease if it is needed
e Clean up right away after a spill

¢ Close the area so you will not slip on the floor

Disposing of garbage and waste

Use leak proof plastic bags in watertight containers which are rodent
proof.

Close bag, secure tightly

Re-close lid on water tight container

Wash hands thoroughly after handling garbage

Wash, Rinse, and Sanitize Containers Often!

IMPORTANT THINGS ABOUT USING BLEACH

e Bleach solutions must be prepared fresh each time they are used.
e When used for cleaning fruits and vegetables, bleach dissipates rapidly.
e Do not use bleach with hot water, as it dissipates bleach, water for mixing

with bleach should be at room temperature.
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Disinfecting Cleaning Rags
e Add 1 table spoon of bleach to 1 gallons of water.
e Soak rags for one hour.

¢ Rinse with fresh water and dry.

Sanitizing Refrigerators
e Clean with detergent solution and rinse with water.
e Add 1 table spoon of bleach to 1 gallons of water.
¢ Wipe all inside surfaces of refrigerator.

e Airdry for at least 5 minute before replacing food items.

Sanitizing Utensils using a 3 Compartment Sink
¢ Mix 1/3 cup of bleach with 5 gallons of water — (Do not use hot water)
e Immerse clean utensils for at least one minute.

¢ Remove utensils from sink and allow to air dry.

Sanitizing Floors
e Pre-wash floor with a grease cutting detergent.
¢ Mix 1 table spoon of bleach to 1 gallons of water.
e« Mop floor and allow to air dry.

P00 PPIIIIIOIIIIOIOOOO




SSsteteeraRINRENIO®

=

C/J/._L.:_.@qu:ﬁﬁ;{Lleﬁdwfiﬁéw
LG e

LE e Y Il )
B e Bl s i

Do QAL e S s

L EIESL i L L
A G

Srlnbooimberly Gifeid e L 035287
L'/Jg;(ffzfuﬁ:LﬁL/JL:’M_ﬂuu.:,:ﬂigfs
L e NGBtz dye s

INETE A WA TSRS

s n Lo in i A e

SN F125
el il Lnlied {3
-u:/ﬂé-__-,f(-{’ Ju”/"d&&&é{g !

Lol il JiAm Sy AL S

00000000000000000000

L4

o

:




WHEN YOU SHOP

Buy cold food last, get it home fast

¢ When you're out, grocery shop last. Take food straight home to the
refrigerator. Never leave food in a vehicle!

¢ Don't buy food in poor condition. Make sure refrigerated food is cold to
the touch. Frozen food should be rock-solid.

¢« Canned good should be free of dents, cracks or bulging lids which can

indicate a serious food poisoning threat.

Accepting Food

Make sure you receive food only from reputable sources-clean delivery trucks.

Meat- should be firm, moist, and elastic. Do not accept meat that is brown, slimy
or smelly.

Poultry- firm with no discoloration. Bad poultry may be gray, green and smelly.

Fish- Clear eyes, red gills, firm flesh. Bad fish may have cloudy or sunken eyes,

mushy flesh and bad smell.
Milk — Milk should be refrigerated.

Eggs- Should be washed, not cracked, no odor, and refrigerated.
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Frozen food should be purchased at 0 degrees or colder. The presence of ice
crystals on the inside of the carton or on the item itself may indicate it has been

refroze, and should not be purchased.

Look for evidence of spoilage or rotting. Boxes and packages of food should be

unopened and show no evidence of tampering or infestation by pests.

Canned goods- look for bulging cans, leaks, bad seals, rust. Do not accept cans

without labels. Check expiration dates.

WHEN YOU STORE FOOD

Keep it safe, refrigerate

e Check the temperature of your refrigerator with an appliance thermometer
you can buy at a variety or hardware store. To keep bacteria in check, the
refrigerator should run at 4°C / 409F; the freezer unit at -18°C / O°F.
Generally, keep your refrigerator as cold as possible without freezing your
milk or lettuce.

e Freeze fresh meat, poultry or fish immediately if you can’t use it within a
few days.

e Put packages of raw meat, poultry or fish on a covered plate before
refrigerating so their juices won't drip on other food. Raw juices often

contain bacteria.

FI-FO - FIRST IN- FIRST OUT - Is a method of rotating stock where oldest
products get used first. Place older cans to front of the shelf, place newer cans
behind them on the shelf. It is useful to label each product with the date received.
Be sure to keep the storage area clean. Boxes should be at least six inches off
the floor for easy cleaning and to prevent pests from hiding. Keep boxes away
from pipes and wiring. Arrange so air will circulate around boxes and cans. Keep

V00PN OOO
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cleaning agents and disinfectants far away from food storage. They should be

stored in a completely different area in their original containers.

Refrigerators: Take temperatures often. If the refrigerator is not cooling properly,

the temperature of the food will rise and enter the danger zone - bacteria will

multiply, food will spoil. If not detected in time, people will get sick.

WHEN YOU PREPARE, COOK AND SERVE FOOD

Food flows through the kitchen. The main objective for the food-handler is to
prevent contamination and bacterial growth in food from the time it is purchased

until the time it is served. Several steps are involved in doing this:
PREPARATION :

e Wash hands in hot soapy water before preparing food and after using the
bathroom, changing diapers and handling pets.

¢ Bacteria can live in kitchen towels, sponges and cloths. Wash them often.

Replace sponges every few weeks.

¢« Thaw food in the microwave or refrigerator, NOT on the kitchen counter.
The danger? Bacteria can grow in the outer layers of the food before the
inside thaws. Marinate in the refrigerator too.
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Avoid Cross Contamination

Bacterial growth is most likely to happen when food has not been properly
handled.

e Keep raw meat, poultry and fish and their juices away from other food.
For instance, wash your hands, cutting board and knife in hot soapy water
after cutting up the chicken and before dicing salad ingredients.

e Use plastic cutting boards rather than wooden ones where bacteria can
hide in grooves.

Use separate cutting boards-one for meat, fish and poultry and one only
for vegetables. Make sure they are permanently marked as to their use.
Clean and sanitize knives and cutting boards in between uses. Small
cracks in cutting boards are hard to clean and are favorite places for

bacteria to hide.

Cook Thoroughly

It takes thorough cooking to kill harmful bacteria, so you're taking chances when
you eat meat, poultry, fish or eggs that are raw or only partially cooked. Plus,
hamburger that is red in the middle, rare and medium-rare steak and roast beef

are also undercooked from the safety standpoint.
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SAFE MICROWAVING

Cook red meat to 160°F / 71.1°C. Cook poultry to 180°F / 87.2°F. Use a
meat thermometer to check that it is cooked all the way through.

To check visually, red meat is done when it is brown or grey inside, poultry
juices run clear or Fish flakes with a fork.

Salmonella, a bacteria, that causes food poisoning, can grow inside fresh,
unbroken eggs. So cook eggs until the yolks and whites are firm, not
runny. Scramble eggs to a firm texture. Do not use recipes in which eggs
remain raw or only partially cooked.

When you cook ahead, divide large portions of food into small, shallow
containers for refrigeration. This ensures safe, rapid cooling.

A great timesaver, the microwave has one food safety disadvantage. It

sometimes leaves cold spots in food. Bacteria can survive in these spots. So ...

Loosely cover food with a lid or plastic wrap so steam can aid thorough
cooking. Vent wrap and make sure it doesn't touch the food.

Stir and rotate your food for even cooking. No turntable? Rotate the dish
by hand once or twice during cooking.

Observe the standing time called for in a recipe or package directions.
During the standing time, food finishes cooking

Use the oven temperature probe or a meat thermometer to check that

food is done. Insert it at several spots.
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WHEN YOU SERVE FOOD

Use clean dishes and utensils to serve food, not those used in
preparation. Serve grilled food on a clean plate too, not one that held raw
meat, poultry or fish.

Avoid touching rimes of glasses or cups.

Never leave perishable food out of refrigerator for over 2 hours! Bacteria
that can cause food poisoning grows quickly at warm temperatures.
Pack lunches in insulated carriers with a cold pack. Caution children
never to leave lunches in direct sun or on a warm radiator.

Carry picnic food in a cooler with a cold pack. When possible, put the
cooler in the shade. Keep the lid on as much as you can.

Party time? Keep cold party food on ice or serve it directly from the
refrigerator.

Likewise, divide hot party food into smaller serving platters and
refrigerated until time to heat for serving.
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WHEN YOU HANDLE LEFTOVERS

Use small containers for quick cooling

e Divide large amounts of leftovers into small, shallow containers for quick
cooling in the refrigerator. Don't over pack the refrigerator — cool air must
circulate to keep food safe.

¢ With poultry or other stuffed meats, remove stuffing and refrigerate it in

separate containers.

REHEATING =

e Bring sauces, soups and gravies to a boil. Heat other leftovers thoroughly
to 165 F / 73.8 C.
¢ Microwave leftovers using a lid or vented plastic wrap for thorough

heating.

KEPT IT TOO LONG?

When in doubt, throw it out

Safe refrigerator and freezer storage time-limits are given for many common
foods in the “Cold Storage” table inside this booklet. But what about something
you totally forgot about and may have kept too long?

o Danger—Never taste food that looks or smells strange to see if you can
still use it. Just discard it.
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« |sit Moldy? The mold you see is only the tip of the iceberg. The poisons
molds can form are found under the surface of the food. So moldy food

should be discarded.

POWER'’S OUT

Your Freezer

e Without power, a full upright or chest freezer will keep everything frozen
for about 2 days. A half-full freezer will keep food frozen 1 day.

e |f power will be coming back on fairly soon, you can make the food last
longer by keeping the door shut as much as possible.

« |f power will be off for an extended period, take food to friends’ freezers, or
consume quickly.

Your refrigerator-freezer combination

e Without power, the refrigerator section will keep food cool 4-6 hours
depending on the kitchen temperature

¢ Block ice can keep food on the refrigerator shelves cooler.

Thawed Food

¢ Food still containing ice crystals or that feels refrigerator-cold can be
frozen.

¢ Discard any thawed food that has risen to room temperature and has
remained there 2 hours or more.

¢« |Immediately discard anything with a strange color or odor.
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"THAWING FOOD

*

When you thaw food, move it through the food temperature danger zone
quickly

Thaw foods in a microwave.
Foods thawed in a microwave oven must be cooked to completion in the
microwave or transferred immediately to a stove, oven, or other type of

equipment to complete the cooking process.

Thaw foods as part of the cooking process
Ready-to-eat foods must not reach the temperature danger zone at all.
O O &

e >

Thaw food as submerged under cool running water

Ensure food is completely submerged under cool running water at 70 degree F or

21 degree C or below
e Raw animal foods must not be in a temperature danger zone for more
than four hours.

e« Thawing counts toward time in the temperature danger zone.

THE MOST PREFERRED METHOD IS TO THAW FOODS IN A REFRIGERATOR
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COLD STORAGE

These SHORT but safe time limits will help keep refrigerated food from spoiling or becoming
dangerous to eat. These time limits will keep frozen food at top quality

I | PRODUCT | REFRIGERATOR FREEZER .
|

. 40°F /4.4°C 0°F /17.7°C .
Eggs:

. Fresh, in shell 3 weeks Don't freeze .
Raw yolks, whites 2-4 days 1 year
Hard cooked 1 week Doesn’t freeze well

. Liquid pasteurized eggs or .
Egg substitutes, opened 3 days Doesn't freeze

. unopened 10 days 1 year .
Mayonnaise (Commercial)

. Refrigerate after opening 2 months Don't freeze .
TV Dinners, Frozen Casseroles
| Keep frozen until ready to serve . 3-4 months
| Deli & Vacuum-Packed Products
Store-prepared (or homemade) egg,

. chicken, tuna, ham, macaroni salads 3-5 days These products don't .
Pre-stuffed pork & lamb chops, \ freeze well.

. chicken breasts stuffed with dressing 1 day | .
Store-cooked convenience meals 1-2 days
Commercial brand vacuum-packed 2 weeks,

. dinners with USDA seal unopened .
Soups & Stews 3-4 days 2-3 months

. Vegetable or meat-added .
Hamburger, Ground & Stew Meats
Hamburger & stew meafs 1-2 days 3-4 months
Ground turkey, veal, pork, lamb
| & mixtures of these 1-2 days 3-4 months

. | Hotdogs & Lunch Meats .
Hotdogs, opened package 1 week

unopened package 2 weeks In freezer wrap

Lunch meats, opened 3-5 days 1-2 months

I| Unopened 2 weeks '
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Bacon & Sausage

beoee
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Bacon 7 days 1 month
Sausage, raw from port, beef, turkey 1-2 days 1-2 months
Smoked breakfast links, patties | 7 days 1-2 months |
Hard Sausage-pepperoni, jerky sticks 2-3 weeks 1-2 months '
Ham, Corned Beef
Corned beef Drained, wrapped
in pouch with pickling juice 5-7 days 1 month
Ham, canned
Label says keep refrigerated 6-9 months Don't freeze
Ham, fully cooked-whole 7 days 1-2 months
' Ham, fully cooked-half 3-5 days 1-2 months
| Ham, fully cooked-sliced 3-4 days 1-2 months
Fresh Meat
Steak, beef 3-5 days 6-12 months
Chops, pork 3-5 days | 4-6 months
Chops, lamb 3-5 days | 6-9 months
Roasts, beef 3-5 days 6-12 months
Roasts, lamb 3-5 days 6-9 months
Roasts, pork & veal I( 3-5 days 4-6 months
Variety meals - tongue, brain,
kidney, liver, heart, chitterlings 1-2 days 3-4 months
Meat Leftovers
Cooked meat and meat dishes 3-4 days 2-3 months
| Gravy and meat broth 1-2 days 2-3 months
| Fresh Poultry |
| Chicken or turkey, whole 1-2 days 1 year
Chicken or turkey pieces 1-2 days 9 months
Giblets 1-2 days | 3-4 months
Cooked Pouliry, Leftover l
Fried chicken ' 3-4 days 4 months
Cooked poultry dishes 3-4 days 4-6 months
Pieces, plain 3-4 days 4 months
Pieces covered with broth, gravy 1-2 days 6 months
Chicken nuggets, patties 1-2 days 1-3 months
|
SES——
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COOKING TEMPRATURES
| PRODUCT | FAHRENHEIT/CELSIUS 1
\
| Eggs & Egg Dishes 1
| Eggs Cook until yolk & white are firm ‘
Eggs dishes 160F/711C
| Ground Meat & Meat Mixtures
Turkey, chicken 170F / 76.6 C ‘
| Veal, beef, lamb, pork 160F / 711 C |
| Fresh Beef \
Rare (some bacterial risk) 140F /60 C
Medium 160F /711 C ‘
Well done {170 F / 76.6 C ‘
Fresh Veal |
Medium 160F / 711 C |
Well done | 170F / 76.6 C |
Fresh Lamb | {
Medium 160F / 71.1C |
Well done 170F / 76.6 C |
Fresh Pork ' ‘
Medium 160F / 711 C |
Well done 170F / 76.6 C
Poultry
Chicken, whole 180F/ 822C
Turkey, whole 180F/ 822C f
Poultry breasts, roasts 170F / 76.6 C
Poultry thighs, wings Cook until juices run clear |
Stuffing 165F /3.8 C |
(Cooked alone or in bird) 180F /822C ‘
Duck & Goose '
Ham
Fresh (raw) 160F/ 711 C
Pre-cooked (to reheat) 140F /60 C
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